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be given a score of 0 to 20 points and 
shall not be graded above Substandard, 
regardless of the total score for the 
product (this is a limiting rule). 

§ 52.807 Freedom from pits. 
(a) General. The factor of freedom 

from pits refers to the incidence of pits 
and pit fragments. 

(b) Definitions. (1) A ‘‘pit’’ for the pur-
pose of the allowances in this subpart 
is a whole pit or portions of pits com-
puted as follows: 

(i) A single piece of pit shell, whether 
or not within or attached to a whole 
cherry, that is larger than one-half pit 
shell is considered as one pit; 

(ii) A single piece of pit shell, wheth-
er or not within or attached to a whole 
cherry, that is not larger than one-half 
pit shell is considered as one-half pit; 

(iii) Pieces of pit shell, within or at-
tached to a whole cherry, when their 
combined size is larger than one-half 
pit shell are considered as one pit; and 

(iv) Pieces of pit shell, within or at-
tached to a whole cherry, when their 
combined size is not larger than one- 
half pit shell are considered as one-half 
pit. 

(2) Drained cherries means pitted 
cherries that are substantially free 
from any adhering sirup, sugar, or 
other packing medium. 

(c) (A) Classification. Frozen red tart 
pitted cherries that are practically free 
from pits may be given a score of 18 to 
20 points. ‘‘Practically free from pits’’ 
means that the number of pits that 
may be present does not exceed the al-
lowances for this classification speci-
fied in Table I. 

(d) (B) Classification. Frozen red tart 
pitted cherries that are reasonably free 
from pits may be given a score of 16 or 
17 points. Frozen red tart pitted cher-
ries that fall into this classification 
shall not be graded above U.S. Grade B, 
regardless of the total score for the 
product (this is a limiting rule). ‘‘Rea-
sonably free from pits’’ means that the 
number of pits that may be present 
does not exceed the number specified in 
Table I. 

(e) (C) Classification. Frozen red tart 
pitted cherries that are fairly free from 
pits may be given a score of 14 or 15 
points. Frozen red tart pitted cherries 
that fall into this classification shall 

not be graded above U.S. Grade C, re-
gardless of the total score for the prod-
uct (this is a limiting rule). ‘‘Fairly 
free from pits’’ means that the number 
of pits that may be present does not ex-
ceed the number specified in Table I. 

(f) (SStd.) Classification. Frozen red 
tart pitted cherries that fail to meet 
the requirements for U.S. Grade C may 
be given a score of 0 to 13 points and 
shall not be graded above Substandard, 
regardless of the total score for the 
product (this is a limiting rule). 

§ 52.808 Freedom from defects. 

(a) General. The factor of freedom 
from defects refers to the degree of 
freedom from harmless extraneous ma-
terial, mutilated cherries, and cherries 
blemished by scab, hail injury, discol-
oration, scar tissue, or by other means. 

(1) Cherry means a whole cherry, 
whether or not pitted, or portions of 
such cherries which in the aggregate 
approximate the average size of the 
cherries. 

(2) Harmless extraneous material means 
any vegetable substance (including, but 
not being limited to, a leaf or a stem 
and any portions thereof) that is harm-
less. 

(3) Mutilated cherry means a cherry 
that is so pitter-torn or damaged by 
other means that the entire pit cavity 
is exposed and the appearance of the 
cherry is seriously affected. 

(4) Minor blemished cherry means any 
cherry blemished with discoloration 
(other than scald) having an aggregate 
area of a circle 9⁄32 inch (7 mm) or less 
in diameter which more than slightly 
affects the appearance of the cherry 
but does not extend into the fruit tis-
sue. 

(5) Blemished cherry means any cherry 
blemished by skin discoloration (other 
than scald) which in the aggregate ex-
ceeds the area of a circle 9⁄32 inch (7 
mm) in diameter. A cherry affected by 
skin discoloration extending into the 
fruit tissue or by scab, hail injury, scar 
tissue, or other abnormality, regard-
less of size, is considered a blemished 
cherry. 

(b) (A) Classification. Frozen red tart 
pitted cherries that are practically free 
from defects may be given a score of 18 
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to 20 points. ‘‘Practically free from de-
fects’’ means that the number of de-
fects that may be present does not ex-
ceed the number specified for the appli-
cable type of defect in Table I. 

(c) (B) Classification. Frozen red tart 
pitted cherries that are reasonably free 
from defects may be given a score of 16 
or 17 points. Frozen red tart pitted 
cherries that fall into this classifica-
tion shall not be graded above U.S. 
Grade B, regardless of the total score 
for the product (this is a limiting rule). 
‘‘Reasonably free from defects’’ means 
that the number of defects that may be 
present does not exceed the number 
specified for the applicable type of de-
fect in Table I. 

(d) (C) Classification. Frozen red tart 
pitted cherries that are fairly free from 
defects may be given a score of 14 or 15 
points. Frozen red tart pitted cherries 
that fall into this classification shall 
not be graded above U.S. Grade C, re-
gardless of the total score for the prod-
uct (this is a limiting rule). ‘‘Fairly 
free from defects’’ means that the num-
ber of defects that may be present does 
not exceed the number specified for the 
applicable type of defect in Table I. 

(e) (SStd.) Classification. Frozen red 
tart pitted cherries that fail to meet 
the requirements for Grade C may be 
given a score of 0 to 13 points and shall 
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule). 

§ 52.809 Character. 
(a) General. The factor of character 

refers to the physical characteristics of 
the flesh of the cherries. 

(b) (A) Classification. Frozen red tart 
pitted cherries that have a good char-
acter may be given a score of 27 to 30 
points. ‘‘Good character’’ means that 
the cherries are thick-fleshed and have 
a firm, tender texture. 

(c) (B) Classification. Frozen red tart 
pitted cherries that have a reasonably 
good character may be given a score of 
24 to 26 points. Frozen red tart pitted 
cherries that fall into this classifica-
tion shall not be graded above U.S. 
Grade B, regardless of the total score 
for the product (this is a limiting rule). 
‘‘Reasonably good character’’ means 
that the cherries may be reasonably 
thick-fleshed and slightly soft. 

(d) (C) Classification. Frozen red tart 
pitted cherries that have a fairly good 
character may be given a score of 21 to 
23 points. Frozen red tart pitted cher-
ries that fall into this classification 
shall not be graded above U.S. Grade C, 
regardless of the total score for the 
product (this is a limiting rule). ‘‘Fair-
ly good character’’ means that the 
cherries may be thin-fleshed and may 
be soft but not mushy, or slightly 
tough but not leathery. 

(e) (SStd.) Classification. Frozen red 
tart pitted cherries that fail to meet 
the requirements for Grade C may be 
given a score of 0 to 20 points and shall 
not be graded above Substandard, re-
gardless of the total score for the prod-
uct (this is a limiting rule). 

ALLOWANCES FOR QUALITY FACTORS 

§ 52.810 Allowances for quality factors. 

TABLE I—ALLOWANCES FOR QUALITY FACTORS 

Factor Sample unit size 
Maximum number permissible for the respective grade 

A B C 

Color: 
Vary markedly or 

undercolored. 
100 cherries ................. 12 ................................. 18 ................................. 25. 

Pits ................................ 20 ozs .......................... Not more than 2 in any 
sample unit. Sample 
average 1 per 40 ozs.

Not more than 3 in any 
sample unit. Sample 
average 1 per 30 ozs.

4 or more in any sam-
ple unit. Sample av-
erage 1 per 20 ozs. 

Defects: 
Total-mutilated, 

minor blemished, 
and blemished of 
which.

100 cherries ................. 10 ................................. 15 ................................. 20. 
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